Compared to ruminants little is known about how horses modulate food intake and learn about 2 flavour-to-post-ingestive consequences. While it has been suggested that due to hindgut 3 fermentation horse's foraging preferences may be largely influenced by sensory input (e.g. 4 volatiles), it has been established that horses are able to differentiate and select familiar foods (e.g.
showed that horses selected a higher energy concentrate over a lower energy one, regardless 49 of the preferred flavour (mint or garlic). However, it has been suggested that horses, due to hindgut 50 fermentation, may experience difficulties in associating the chosen food with its post-ingestive consequences, particularly when several foods are presented simultaneously. Therefore, a more 52 recent study compared the effect of exposure to a single forage that was rich in either protein, lipids 53 or hydrolysable carbohydrates on the selection of three forages in a simultaneous choice session 54 (Redgate et al., 2014). The horses showed a greater preference for the forages that were rich in 55 protein or hydrolysable carbohydrates, which suggests that horses responded to the macronutrients 56 in the diets and that the dietary experience (single presentation) facilitated feedback mechanisms, 57 and hence affected dietary preferences. cautiously sample all foods available, but a greater intake for food with a superior nutrient profile 88 was expected regardless of the preferred flavours. In the first experiment horses received identical novel forages in a two-choice test for 9 days with 109 one of the choices being masked with a familiar odour (Figure 1 ). The aim was to examine intake 110 patterns and the time required for horses to learn about the post-ingestive consequences of the novel 111 foods. We propose that a positive experience can be assumed when horses consumed 50% or more 112 of the total food offered and consumed equal portions of both choices. For the preparation of forage odour a similar procedure was used as described by Hinch et al. This meant that the total offered was 265 g for the high CP option, which resulted in a digestible 172 energy of 9.9 MJ/kg for HP diet. The flavour stock solutions (3 ml citrus or 5 ml aniseed) were 173 further diluted in water (300 ml) before adding to the novel foods to dampen the feed and create a hypothesised that this would be the same for horses and therefore the inclusion of the temporal 214 effects expresses this transition, which we assume is common for all horses. Whereas, the inclusion 215 of the random effects expresses the horse-specific variation (e.g. age, body condition score). For the implementation of the model a similar approach was used to that described in experiment 1. percentage is close to 50% on Table 1 and a symmetric posterior density centered at zero on Figure   282 3.
284
In of SHP consumption (in percentage) at a particular day is summarised in Table 2, again these   300 estimates include main, temporal and also random effects. Similar to the bamboo data presentation, 301 the posterior probability percentages in Table 2 In our current study we only used odour as a food cue, which appeared to be strong enough to 
Texture

437
The texture and ease of prehension are also food characteristics that can influence the food 438 acceptance and intake by grazing animals. In experiment 2 we used soybean hulls, a by-product of the soybean processing industry which contain 53-70% neutral detergent fibre (NDF) and less than 
